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JUMBO GULF SHRIMP  3.50 PER SHRIMP FRIED CALAMARI TEMPURA 10

HOMESTYLE COCKTAIL SAUCE MARINARA SAUCE, LONG HOTS

JUMBO LUMP CRAB CAKE 10 GUACAMOLE & CHIPS 10

WITH MANGO SLAW & REMOULADE SAUCE HOMEMADE GARNISHED WITH PICO DE GALLO & TORTILLA CHIPS

HOMEMADE SOUP OF THE DAY

CLASSIC CAESAR SALAD wiTH SHAVED PARMESAN 7

Cur3 BOWLS
MIXED FIELD GREENS 6

CROCK OF ONION Sour 5 TOMATOES, WALNUTS, CRANBERRIES,
CRUSTED WITH TWO CHEESES GORGONZOLA CHEESE, BALSAMIC DRESSING

Seled dd On's

CHICKEN 9  BLACKENED SALMON 9  SHRIMP 12

ALL ENTREES COME WITH A CHOICE OF MIXED FIELD OF GREENS SALAD, CAESAR SALAD OR SOUP OF THE DAY

9 OZ. FILET MIGNON 28 PAN SEARED FILLET OF SALMON 29
WITH A SESAME GINGER SAUCE OVER SAUTEED SPINACH

SCARPARIELLO 27

PAN ROASTED BABY CHICKEN, WHITE WINE, GARLIC, LEMON

AND BAY LEAF WITH SAUTEED SPINACH AND ROASTED POTATOES JUMBO LUMP CRAB CAKES 29
WITH MANGO SLAW & REMOULADE SAUCE

SHORE CLUB SEAFOOD PLATTER 32

A JUMBO LUMP CRAB CAKE, GRILLED SHRIMP & SCALLOPS,
CLAMS CASINO ACCOMPANIED BY RICE PILAF AND CITRUS BUTTER PAN SEARED JUMBO SEA SCALLOPS 29

(ADD A LOBSTER TAIL $]O ADDIT[ONAL) OVER BROCCOLI RABE & BALSAMIC GLACE

Sides

5.00 EACH - SERVES AT LEAST 2

GRILLED ASPARAGUS RICE PILAF BAKED POTATO FRENCH FRIES SWEET POTATO FRIES

Lighte) Fore

8 OZ. ANGUS BURGER 14 SLICED FILET MIGNON SANDWICH 18
WITH OR WITHOUT CHEESE, BACON, SAUTEED ONIONS WITH CARAMELIZED ONIONS & MUSHROOMS
& FRENCH FRIES OR SWEET POTATOES FRIES OVER GARLIC CROSTINI & HOMEMADE FRIES

ADD AVOCADO $1.50
SLIDERS TRIO 13

CHOICE OF BEEF, LOBSTER OR CRAB CAKE ON SPLIT PRETZEL ROLL

S@%WW@@

PRIME RIB
QUEEN CUT $25.95 ~ KING CUT $28.95
CHOICE OF SOUP OR SALAD AND DESSERT

FILET MIGNON, RACK OF LAMB OR SALMON $25.95
INCLUDE A GLASS OF WINE OR PINT OF BEER,
CHOICE OF SOUP OR SALAD AND DESSERT
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STE. GENEVIEVE CHARDONNAY, PINOT GRIGIO, WHITE ZINFANDEL, CABERNET, MERLOT, PINOT NOIR, cHite. 7.50

J. ROGET CHAMPAGNE “BRUT" 7.50 CLOS DU BOIS MERLOT, catirornia. 9

LUNETTA PROSECCO BRUT, CaviT, ITALY (187ML). 8 MURPHY GOOD CABERNET SAUVIGNON, sonoma, Ca. 9
LIVIO FELLUGA “ESPERTO” PINOT GRIGIO, venero, Itaty. 8 BUENA VISTA, PINOT NOIR, CARNEROS, CALIFORNIA 12
YEALANDS SAUVIGNON BLANC, MARLBOROUGH, NZ. 9 PORTILLO MALBEC, MENDOZA, ARGENTINA. 9

JACKSON ESTATE CHARDONNAY, SANTA MARIA VALLEY, CA. 9 FERRARI CARANO “SIENA’, sonoma, Ca. 10

50 DEGREE RIESLING, Germany. 9 LAMOLE CHIANTI, Crassico, Tiay 9

CHATEAU D'ESCLANS “WHISPERING ANGEL" ROSE, Province FR. 10 VILLA PUCCINI “TOSCANA RED’, Tuscany, ITaLy. 9

WMW@ Pottle

LUNETTA PROSECCO BRUT, cavit, itaLy (187m1). 30 MURPHY GOOD CABERNET SAUVIGNON, sonoma, Ca. 35
JACKSON ESTATE CHARDONNAY, SANTA MARIA VALLEY, CA. 35 CLOS DU BOIS MERLOT, CauiFornia. 35

LIVIO FELLUGA “ESPERTO" PINOT GRIGIO, Venero, ITALy. 32 BUENA VISTA, PINOT NOIR, catirornia 46

S0 DEGREE RIESLING, Germany. 35 VILLA PUCCINI “TOSCANA RED’, Tuscany, ITaty. 34
YEALANDS SAUVIGNON BLANC, MaRLBOROUGH, NZ. 35 PORTILLO MALBEC, MENDOZA, ARGENTINA. 35

CHATEAU D'ESCLANS “WHISPERING ANGEL" ROSE, provence Fr. 42 LAMOLE CHIANTI, Crassico, ITary 36

THURSDAY, DECEMBER 7TH
STARTING AT 8:00PM - DOORS OPEN AT 6:00PM

$59.95 PER PERSON
$64.95 PER PERSON (PREFERRED SEATING)

QN %Ww/@wz/ FEATURING

Dher Sesmdbrolthe Sty

T

SUNDAY, DECEMBER 31, 2017

5 HOURS PREMIUM OPEN BAR, BUTLER STYLE HORS D'OEUVRES,
GOURMET DINNER FEATURING SURF & TURF, CHEESECAKE & TRAY OF PASTRIES ON EACH TABLE,
AT MIDNIGHT - CHAMPAGNE TOAST, HATS, HORNS & NOISEMAKERS

$130 PER PERSON (PLUS 7% TAX AND 20% GRATUITY)
PREFERRED SEATING $140 PER PERSON (PLUS 7% TAX AND 20% GRATUITY)

SATURDAY, JANUARY 20TH
SATURDAY, FEBRUARY [OTH
STARTING AT /PM

of Uhe Sl

FRIDAY, FEBRUARY 9TH
STARTING AT /PM

]

/ |
ONE MAN, ONE VOICE, ONE GREAT SHOW! FIvE MEMBERS SINCGING DOO Wop



